. FLOYD COUNTY HEALTH DEPARTMENT
REPORT OF INSPECTION FOR | ]
BED AND BREAKFAST ESTABLISHMENT Based on an inspection this day the ltem(s) circled below
. identity violation(s) of Rule 410 IAC 7-15,5,
The time limit for carrection of each vislation is specified
in the narrative section of this repon,
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CRITICAL ITEMS ARE IDENTIFIED BY AN ASTERISK {*) AND LARGE SIZED WEIGHT NUMBERS
ITEM WT. ITEM WT. ITEM WT,
Foap \ 17 Acourate thermomators and chemical test Kits 1 |TOILET AND HANDWASHING FACILITIES
* 01 Food from approved sources and in sourk! 5 proviced and used. 31 Adequale number properly designed and installed, 4
condition with no spoilage. " p Facliities corvenient and atoessitle,
18 Equipment and lensils preflushed, prescraped and -
02 Food 15 1y labeled, ] X 1 32 Tolle! room erly enclosed. Fixiures in repair
containers propériy labele prawashed as naeded and clean. fcllguale lissue, hand cleaﬂer.g:sefac'ni‘:i b 2
FOOD PROTECTION 19 Wash and dnse waler cean and maintained at towls or hand drying devices, and wasle receplacies
%03 Poze{iilany hazardous foads mests 18‘;"&?:’:!;;?3 5 proper lemperatures. 2 provided.
requirements dur orage, preparal , O
20 Somvica. - SI0B8, prepa Y *20 Saniiizing finse water clean and mainalned at GARBAGE AND REFUSE DISPOSAL
e —— . e I B | 4 | Smta B e |
a ion. ) ; ‘ .
p‘wiée;adequa 6 10 maintain product lemperatire | 4 ?ﬁmﬁ’;ﬂm;g?;ﬁn}ggd‘ g quipmen  contairers and pick-up frequency adequats,
; 34 " Outside storage areas and enciosuras
1] mergl‘a thermometers provided and properly 1 21 Wiping cloths claan, restricted lo approprlate uses, t Sonatrected a% 5 o property 1
22 Food contact suraces of equipment and ulensils
06 Potentially hazardous food properly thawed, 2 clean, fes of Oetergonts ang Sbrasives. 2 _[WseCT, RODENT, AND OTHER ANMAL _
* 07 Crass-contaminailon of food prevented. 4 | 23 Nonfood-contact surfaces of squipment and ulensils 1 |*¥® Noevidence of insects or rodents present and outer 4
ean. openings adequately prolecied, No otber animals
08 Food adequalely protecied during =sla:'rang‘3E " 2 G - ' P present,
prepasaiion, display, service, and transportation, - 2 si?raeré ‘equipment and utensils properly handled and i F§°°£.‘5' WALLS.I AND 35'5235-9 o 1
09 Handling of food {inciding ice) minimized, obrs proparly consirucled, ins  drained,
- - D o) - 25 Single-service artickes properly handled, stored and 1 Maintainedt in good repair and clean.
0 g:;:d?:gg’fm toe} dispensing utensits 1 used. 87 Walis, collings and attached equipment properly
26 Single-service articles nol reused. 2 consirucied, installed, maintalnsd in good repatr and 1
PERSONNEL ) 5 o . olean.
*1 .Personnel with Infections effectively restricied. ¥4 BOBLIC SUPPLY X prRIVATE suPpey D TIGHTNG ‘ ' 1
* 12 Hands clean and good hyglene pracliced, Source approved aind Sulficient supply thot and cold 5 | 38 Lighiing provided as required,
Tobaceo use and lood consumplion only in 5 under pressure provided, VENTILATION
designated areas, SAMPLE TAKEN [ L 39 Rooms and squipment vented as required. 1
1 ! 1
3Clean outer dlothing, SEWAGE OTHER OPERATIONS .
FOOD EQUIPMENT AND UTENSILS 2 *28 PUBLIC SYSTEM PRIVATE SYSTEM (O 40 Cleaning and maintenance equipment peoperly gtored, 1
14 Food contacl (including ioe) surfaces pioperty i 4
designed, consiructed, located, Installed and Sewage and waste waler disposal adequale and *41  Toxle tems properly stored, labeled, and used, Only 5
maiﬁnained. sanilary. necessary toxio items on hand.
156 Nonfood:-contact surfaces propedly designed, PLUMBING . 42 Premiges lrea of [itter and urnecessary articies. i
constructed, located and mp:;mainyed, s 1 29 Propedy instailed and malntained 1 i
- - - 43 Oscupancy reglster maintained. i
16 Dishwashing facilties preperly designed, *30  No cross-conneclions, effective backsiphonage and 5
constructed, jocaled, instaied, maimalned, cleaned | 2 backflow prevention devices Instafied, 44 Clean and solled linen properly slored. Laundared 1
ang operated. bedding, adequate sheets,
ITEM NO, | WT. REMARKS TO BE CORRECTED BY

MOST FOCDBORNE ILLNESSES ARE CAUSED BY NONCOMPLIANCE WITH ITEM #3
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